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L. INTRODUCTION
The audit took place in Argentina from September 21 through October 26. 2005.

An opening meeting was held on September 21. 2003, in Buenos Aires with the Central
Competent Authority (CCA). In this meeting, the auditor confirmed the objective and
scope of the audit. the auditor’s itinerarv. and requested additional information needed to
complete the audit of Argentina’s meat inspection system.

he auditor was accompanied during the entire audit by representatives from the CCA,
representatives from the provincial offices, and local inspection offices.

2. OBJECTIVE OF THE AUDIT

This audit was a routine annual audit. The objective of the audit was to evaluate the
performance of the CCA with respect to controls over the slaughter and processing
establishments certified by the CCA as eligible to export meat products to the United
States.

In pursuit of the objective. the following sites were visited: The headquarters of the
CCA. two provincial offices, two laboratories performing analytical testing on United
States-eligible product. 11 bovine slaughter/cutting establishments and one

bovine processing establishment.

- Competent Authority Visits . Comments
Competent Authority Central 01 | Buenos Aires
Provincial . 02 | Santa Fe and Bahia
1 ' Blanca
Local 12 | Establishment level
Laboratories 02 | -8ofthe 1l
Bovine Slaughter/Processing Establishments 11 | cstblishments were
slaughter/cutting
-ocessing Estabiishment U P -
Processing Estabiishm O T 5 oF the 1
P | .
Cold Storage Facilities | 0 establishments were
: slaughter/cooking

3. PROTOCOL

This on-site audit was conducted in four parts. One part involved visits with CCA
officials to discuss oversight programs and practices, including enforcement activities.
The second part involved an audit of a selection of records in Argentina’s inspection
headquarters and in two provincial otfices. The third part involved on-site visits to 12
establishments: 11 slaughter/cutting establishments and one processing establishment.
The fourth part involved visits to two laboratories; one government laboratory and one
private laboratory. The National Reference laboratory was conducting analvses of tield
samples for microbiological, residue, and species testing. The Laboratorio Bioquimico



Dres Fueyo was conducting analvses ot field samples for the presence of Sulmonellu
species. :

Program etfectiveness determinations of Argentina’s inspection svstem focused on five
areas of risk: (1) sanitation controls. including the implementation and operation of
Sanitation Standard Operating Procedures. (2) animal disease controls. (3)
slaughter/processing conrrols, including the implementation and operation of HACCP
programs and a testing program tor generic £. coli, (4) residue controls. and (3)
enforcement controls. including a testing program for Suimonella species. Argentina’s
Inspection system was assessed by evaluating these five risk areas.

During all on-site establishment visits. the auditor evaluated the nature, extent and degree
to which tindings impacted on food safety and public health. The auditor also assessed
how inspection services are carried out by Argentina and determined if establishment and
Inspection system controls were in place to ensure the production of meat products that
are safe, unadulterated and properly labeled.

In the opening meeting, the auditor explained that Argentina’s meat inspection svstem
would be audited against two standards: (1) FSIS regulatory requirements and (2) any
equivalence determinations made for Argentina. FSIS requirements include, among other
things. daily inspection in all certified establishments, monthly supervisory visits to
certified establishments, humane handling and slaughter of animals, ante-mortem
inspection of animals and post-mortem inspection of carcasses and parts, the handling
and disposal of inedible and condemned materials, sanitation of facilities and equipment,
residue testing, species verification, and requirements for HACCP, SSOP, and testing
programs for generic £. coli and Salmonella species.

No equivalence determinations have been made by FSIS for Argentina,

4. LEGAL BASIS FOR THE AUDIT

The audit was undertaken under the specific provisions of United States laws and

PSR [P N PR [P
LCZULdLIVLLS, L PadlliCUldl,

o The Federal Meat Inspection Act (21 U.S.C. 601 et seq.).

s The Federal Meat Inspection Regulations (9 CFR Parts 301 to end), which include the
Pathogen ReductionyHACCP regulations.

5. SUMMARY OF PREVIOUS AUDITS

Final audit reports are available on FSIS™ website at the following address:
http://www tsis.usda.gov/Regulations_& Policies/Foreign Audit_Reports/index.asp

The following findings were reported from the October/November 2003 FSIS audit:

e Hazard Analysis and Critical Control Point (HACCP) implementation
dericiencies were found in two out of 24 2stablishments audited.

(N



s Sanitation Standard Operating Procedures (SSOP) implementation deficienctes
were found in two out of 24 establishments audited.

¢ Sanitation Performance Standard (SPS) implementation deficiencies were found
in two out of 24 ¢stablishments audited.

o Two out of 24 establishments received Notice of Intent to Delist (NOID).
The following findings were reported from the May/June 2004 FSIS audit:

o SPS- implementation deficiencies were found in four out of 10 establishments
audited.

e Post-mortem slaughter inspection procedures for beef heads were not effectively
implemented in three out of 10 establishments audited.

All deficiencies noted during the May/June 2004 FSIS audit had been addressed and
corrected.

6. MAIN FINDINGS
6.1 Government Oversight
6.1.1 CCA Control Systems

The National Service of Animal Health and Agro-Food Quality (Servicio Nacional de
Sanidad y Calidad Agroalimeniaria-SENASA) has the responsibility for carrying out
Argentina’s meat inspection program including oversight and enforcement of the FSIS
regulatory requirements in establishments certified to export to the United States.
SENASA is an agency under direct supervision of the Secretary of Agriculture,
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Livestock, Fisheries. and Food. SENASA has four National Directorat

es as
Animal Health Directorate

Plant Protection Directorate

Technical. Legal, and Administration Affairs Directorate

Inspection of Foods and Agricultural Products Directorate

The National Directorate of Inspection of Foods and Agricultural Products (Direccion
Nacional de Fiscalizacion Agroalimeniaria - DNFA) is responsible for oversight of
establishments that produce food products for both domestic and foreign markets.

Within DNFA is the Directorate for Products of Animal Origin and [nspection (Direccion
Fiscalizacion de Producros de Origen Animal - DFPOA), which has responsibility for
inspection of food products of animal origin. DFPOA has five departments as follow:

e Poultrv
s Fisheries
e Red Meat Slaughter



e Processing
e Dairvand Honey

Each department has a *Coordinator” responsible for overseeing all activites related to
its functions. Establishments certified to export meat products to the United States are
the responsibility of either the Coordinator for red mear slaughter or the Coordinator for
processing, depending upon the type of establishment involved. Responsibility for
processing includes cold-storage facilities. However, if a slaughter establishment also
conducts processing operations in the same facility, it falls under the oversight of the red
meat slaughter Coordinator. The Coordinators report to the Director of DFPOA.

Under each Coordinator, there are Supervisors and Provincial Veterinarians. There is
also a special assistant to the Director of DFPOA, who oversees all audit related acrivities
involving establishments certified to export to the United States. This special assistant
has supervisory authority over the coordinators. supervisors, Provincial Veterinarians,
and Veterinarians-in-Charge to ensure that all United States requirements are being
properly enforced and implemented.

All Supervisors are stationed in SENASA headquarters in Buenos Aires and are
responsible for oversight of inspectors in establishments in the provinces. There are five
Supervisors for red meat slaughter establishments, each of whom has oversight over at
least one establishment certified to export to the United States. There are 16 processing-
establishment Supervisors, seven of whom have oversight over at least one establishment
certified to export to the United States. There were 32 establishments certified to cxport
to the United States, at the time of this audit, which were located in six provinces as
follow:

San Luis (one establishment)
Santa Fe (four establishments)

Cordoba (one establishment)

Entre Rios (one establishment)

Buenos Aires (twentv four establishments)

[ L UL 2T VUL I S S et

The Provincial Veterinarians have oversight over all red meat slaughter, processing,
poultry, fisheries. dairv, and honey establishments that produce foods of animal origin
within their assigned geographic areas. There are 16 Provincial Veterinarians with red
meat slaughter or processing facilities within their geographic areas of responsibility.
Eight of these 16 have oversight over establishments that export meat products to the
United States.

At the establishment level, the Veterinarian-in-Charge is responsible for overall
inspection activities at that establishment. Under the Veterinarian-in-Charge (VIC) are
additional veterinary inspectors and auxiliary inspectors.



6.1.2  Ultimate Control and Supervision

Conrrol in both slaughter and processing establishments is accomplished by the VIC.
The VIC supervises additional veterinary inspectors and auxiliary inspectors.

The VIC reports directly to a Supervisor in Buenos Aires or to the Provincial
Veterinarian, depending upon the geographic location of the establishment. Supervisors
or Provincial Veterinarians conduct the monthly supervisory reviews at each
establishment certified to export to the United States.

All inspection personnel assigned to establishments certified to export meat to the United
States were full time government emplovees receiving no remunerations from either
industry groups or establishment personnel.

6.1.3  Assignment of Competent, Qualified Inspectors

Approximately 73 veterinarians and 300 meat inspectors provided direct meat inspection
service to those establishments that produce products intended to export to the U.S. All
official veterinarians and meat inspectors employed by Argentina’s meat inspection
program possessed the required educational degree necessary to meet minimum
qualifications. These inspection personnel went through introductory training as well as
participation in on-the-job training under the supervision of experienced veterinarians.
Continual training was provided for all inspection personnel as needed. The Provincial
Offices maintained individual training records of inspection personnel.

6.1.4 Authority and Responsibility to Enforce the Laws

SENASA has the legal authority and the responsibility to enforce U.S. requirements.
Argentina’s meat inspection sanitation procedures and standards are regulated by Law
No. 3959 (Sanitary Police), published in 1900. The specific applicable section is Article
10, modified by Law No. 17160 in 1967 and by Decree 4238 (Rules for Inspection of

Animal Products. Bvnroducts. and their Derivatives) of 1068, Furthermore. Resclution
Animal Froducts, oyproaucts, and teir Lerivauves) ot 100s. rurthermore, Resolution

No. 505 (1998) introduced the Manual of Procedures that specify the slaughter and
processing inspection activities required in all species.

Decree 4238/68 provides the legal authority to enforce FSIS requirements. Internal
Circulars specify and clarify the FSIS requirements to SENASA field staff. Chapter
XXX of this Decree provides for regulatory and penal actions if these requirements are
not met.

SENASA’s regulatory authority to suspend or revoke an establishment’s national or
export food production operations is provided by Decree 4238/68. Chapter II, Sections

authority to invoke penalties for violations. The National Directorate of Technical,
Legal, and Administrative Affairs is in charge of criminal prosecution. The penalties may
range, depending on the severity of the infractions. from monetary fines, for relatively
minor ones. through tull legal and judicial action in serious cases involving fraud or
public health risk.



6.1.3  Adequate Administrative and Technical Support

SENASA had administrative and technical support to operate its meat inspection program
and had the resources 1o support a third party audit.

6.2 Headquarters Audit

The auditor conducted a review of inspection svstem documents in the Buenos Aires
SENASA headquarters office and in two Provincial Offices. The records reviews
focused primarily on food safety hazards and included the following:

¢ Internal review reports;

s Supervisory visits to establishments that were certified to export to the United
States:

¢ Training records for inspectors and laboratory personnel;

s Label approval records such as generic labels and animal raising claims;

¢ New laws and implementation documents such as regulations, notices, directives
and guidelines;

e Sampling and laboratory analyses for residues;

e Sanitation, slaughter and processing inspection procedures and standards;

e Control of products from livestock with conditions such as tuberculosis,
cvsticercosis, etc., and of inedible and condemned materials;

¢ Export product inspection and control including export certificales, and

o Enforcement records. including examples of criminal prosecution, consumer
complaints, recalls. setzure and control of noncompliant product, and
withholding, suspending, withdrawing inspection services from or delisting an
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establishment that is certified to export product to the United States.
No concerns arose as a result the examination of these documents.
6.2.1 Audit of Regional and Local Inspection Sites

The auditor interviewed the Provincial Veterinarians in Santa Fe and Bahia Blanca
Provinces.

No concerns arose as a result of these interviews.

7. ESTABLISHMENT AUDITS

The FSIS auditor visited a total of 12 establishments. Eleven were slaughter/cutting
establishments and one was a processing establishment. None of the establishments was

delisted and none received a Notice of Intent to Delist.

Specific deficiencies are noted in the attached individual establishment review forms.



8. RESIDUE AND MICROBIOLOGY LABORATORY AUDITS

During laboratory audits, emphasis was placed on the application of procedures and
standards that are equivalent to United States requirements.

Residue laboratory audits focus on sample handling, sampling frequency, timely analvsis.
darta reporting, analytical methodologies, tissue matrices. equipment operation and
printouts. detection levels, recovery frequency, percent recoveries, intra-laboratory check
samples, and quality assurance programs, including standards books and written
corrective action programs.

Microbiology laboratory audits focus on analyst qualifications, sample receipt. timelv
analvsis, analvtical methodologies. analvtical controls, recording and reporting of results,
and check samples. If private laboratories are used to test United States samples, the
auditor evaluates compliance with the criteria established for the use ot private
laboratories under the FSIS Pathogen Reduction/HACCP requirements.

The following laboratories were audited:

o SENASA Reference Laboratory i

R ¥ o Y iid

e

Aartinez, Buenos Aires. Thi

<

government laboratory that conducts microbiological, residue, and species testing.

e The privatelv owned and operated Laboratorio Bioquimico Dres Fuevo was
conducting analyses of field samples for the presence Salmonella species.

No deficiencies were noted.

9. SANITATION CONTROLS

As stated earlier, the FSIS auditor focuses on five areas of risk to assess an exporting
Q AT

country’s meat inspection svstem. The first of these rigk areas that the FSIS auditor

reviewed was Sanitation Controls.

Based on the on-site audits of establishments, and except as noted in this document,
Argentina’s inspection system had controls in place for SSOP programs, all aspects of
facility and equipment sanitation, the prevention of actual or potential instances of
product cross-contamination, good personal hygiene practices, and good product
handling and storage practices.

In addition. Argentina’s inspection system had controls in place, except as noted in this
document, for water potability records, chlorination procedures, back-siphonage
prevention, separation of operations, temperature control, work space, ventilation, ante-
mortem facilities, welfare facilities, and outside premises.

9.1 SSOP

Each establishment was evaluated 1o determine if the basic FSIS regulatory requirements
for SSOP were met. according to the criteria employed in the United States domestic

10



inspection program. The SSOP in all 12 establishments were found to meet the basic
ESIS regulatory requirements with no deficiencies.

9.2 Sanitation
The following deticiencies were noted:

e [n three establishments. condensate from the overhead’s structures was observed
dripping onto exposed bovine carcasses or products.

e [none establishment, a ready to use meat mixer exhibited product residues trom the
previous day’s operation on its product contact surfaces.

10. ANIMAL DISEASE CONTROLS

The second of the five risk areas that the FSIS auditor reviewed was Animal Disease
Controls. These controls include ensuring adequate animal identification, control over
condemned and restricted product, and procedures for sanitary handling of returned and
reconditioned product, and the implementation of the requirements for control of Bovine
Spongiform Encephalopathy (BSE). The auditor determined that Argentina’s inspection
system had adequate controls in place. No deficiencies were noted.

There had been no outbreaks of animal diseases with public health significance since the
last FSIS audit.

11. SLAUGHTER/PROCESSING CONTROLS

The third of the tive risk areas that the FSIS auditor reviewed was Slaughter/Processing
Controls. The controls include the following areas: humane handling and humane
slaughter, ante-mortem inspection and disposition: post-mortem inspection and
dispositions: implementation of HACCP systems in all establishments and
implementation of a generic £. coli testing program in slaughter establishments.

The controls also include ingredients identification: control of restricted ingredients:
formulations; processing schedules; equipment and records; and processing controls of
cured, dried, and cooked products.

Specific deficiencies are noted in the attached individual establishment review forms.
11.1 Humane Handling and Slaughter

No deficiencies were observed regarding humane handling or slaughter.

11.2 HACCP Implementation

All estabiishments approved to export meat products to the United States are required to
have developed and adequately implemented a HACCP program. Each of these

11



programs was ¢valuated according to the criteria emploved in the United States” domestic
Inspection program.

The HACCP programs were reviewed during the on-site audits of the 12 establishments
in which thev were required. All of the establishments audited had adequately
implemented the HACCP requirements.

Specitic deficiencies are noted in the artached individual establishment review forms.

11.3 Testing for Generic E. coli
Argentina has adopted the FSIS regulatory requirements for generic £. coli testing.

Eleven of the 12 establishments audited were required to meet the basic FSIS regulatory
requirements for generic £. coli testing and were evaluated according to the criteria
employed in the United States’” domestic inspection program.

Testing for generic E. coli was properly conducted in all of the eleven slaughter
establishments. Statistical process control techniques had been developed in all the
slaughter establishments, as required, to evaluate the results of these programs.

11.4 Testing for Listeria monocytogenes

Four of the 12 establishments audited were producing ready-to-eat products for export to
the United States. In accordance with United States’ requirements, the HACCP plans in
this establishment had been reassessed to include Listeria monocytogenes as a hazard
reasonably likely to occur and testing for this pathogen was being conducted.

12. RESIDUE CONTROLS

The fourth of the five risk areas that the FSIS auditor reviewed was Residue Controls.
These controls include sample handling and frequency. timely analysis, data reporting,
tissue matrices for analysis, equipment operation and printouts, minimum detection
levels. recovery frequency, percent recoveries, and corrective actions.

Argentina’s National Residue Testing Plan for 2005 was being followed and was on
schedule.

13. ENFORCEMENT CONTROLS

The fifth of the five risk areas that the FSIS auditor reviewed was Enforcement Controls.
These controls include the enforcement of inspection requirements and the testing
program for Salmonella species.

13.1 Daily Inspection

Inspection was being conducted daily in all the establishments audited.



3.2 Tesung “or Salmonella species

Argentina has adopted the FSIS regulatory requirements for testing for Salmonella

specias.

Eleven of the 12 establishmenrs audited were required to mest the basic FSIS regulatory
requirements for testing for Salmonella species and were evaluated according to the
criteria employed in the United States’ domestic inspection program.

Testing for Salmonella species was properiy conducted in all of the eight establishments.

13.3 Species Verification

Species verification was being conducted in those establishments in which it was
required.

13.4 Monthly Reviews

—

n all of the 12 establishments audited, monthly supervisory reviews of certified
establishments were being performed and documented as required.

13.5 Inspection System Controls

The CCA had controls in place, except as noted elsewhere in this report, for ante-mortem
and post-mortem inspection procedures and dispositions; restricted product and
inspection samples; disposition of dead, dying, diseased or disabled animals; shipment
security, including shipment berween establishments; and prevention of commingling of
product intended for export to the United States with product intended for the domestic
market.

-

Nol from other countries for use in U.S.-eligible product.

1vestock or meat we

Lastly, adequate controls were found to be in place for security items, shipment security,
and products entering the establishments from outside sources.

14. CLOSING MEETING
A closing meeting was held on June 28, 2004, in Buenos Aires with the CCA. At this
meeting, the primary findings and conclusions from the audit were presented by the

auditor.

The CCA understood and accepted the findings.

- . E AN 1 '
Dr. Nader Memarian NE N
~ . qe H '\_' - 3 —n F
Senior Program Auditor g

—
[¥9)



13, ATTACHMENTS

Individual Foreign Establishment Audit Forms
Foreign country Response to Dratt Final Audit Report
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Foreign Establishment Audit Checklist

ND L2CSATION -

1. ESTABLISHMENT NAME AND LCCTATION 2.

Swift Armour S.A.

AURIT SATE

09/27/02

3 ZETABLISHMENT NG

4 NAME

1z

OF COUNTRY

Argentina

Villa Gdor. Galvez
Santa Fe

. 5. NAME OF AUQITOR(S,)

Dr. Nader Memarian, DVM

8. TYPEOF AUDIT
i
X 'ON-SITE AUDIT

' 'DoCUMENT aUDIT

Place an X in the Audit Results block ta indicate noncomnoliance with reauirements. Use Q if not applicable.

Part A - Sanitation Standard Operating Procedures (SSOF)

Part D - Continued

‘ : | Auait | i
Basic Requirements Resuls Economic Sampling | Restits
7. ‘Written 38QP : 33, Scheduled Sample
8. Records documenting implementation, 34. Speces Testing |
3. Signed and dated SSOP, by on-site oroverail authority. 35 Residue ‘
Sanitation Standard Operating Procedures {SSOP i .
. P \ g { ) X Part E - Cther Requirements i
Ongoing Requirements ! ;
10. implementation of SSOP's, including menitoring of implementation. i 36 Emon {
11. Maintenance and evaiuation of the effeciveness of SSOP's, 37. import !
12. Corective actionwhen the SSOPs have faied o prevent direct : e ) -
pRAuC! sonamination of adutaration, i 38. Establisnment Grounds and Pest Control |
13. Dailyrecards document itern 10, 11 and 12 above, 39. Establishmem Construction/Maintenance ‘
Part B - Hazard Analysis and Critical Control 40, Lignt i
Point (HACCP) Systems - Basic Requirements | — !
. ; 41, Ventilation |
14. Developed and implemented a written HACCP nian . 1 !
158, Contents of the HACCP list the food safety nazards, critical control i a2 Plumbing and Sewage ‘3
points. critical fimits, procedures. carrective actions. | -
18. Recaords documenting impementation and monitering of the i 42 Water Supply !
HACCF pian, i ;
— - 7 44, Dressing Rooms/Lavatones ‘
17, The HACCP plan is signed and dated hy the responsibla |
establishment individual, | 45, Eauipment and Ulensils :
Hazard Analysis and Critical Control Point : :
{(HACCP) Systems - Ongoing Requirements i 48. Sanitary Operations L
18. Monitoring of HACCP plan. ; 47, Employee Hygiene i
19, Verification and validation of HACCP plan, :
48, Condemned Proguct Cantrol \
2Q. Caorrective action written in HACCP pian. ]
21, Reassessed adeauacy of the HACGP pian Part F - Inspection Requirements |
22. Records documenting: the written HACCP pian, monitating of the | —
S ; p | 43, i
criticai control points, dates and times of spacific event occurrences, : 8. Gavernment Staffing
Part C - Economic / Wholesomeness i 50. Daily insrection Coverage
23, Labeling - Product Standards . -
: 51, Enforcement |
24, Labeling- Net Weights
il |
25, General Labeling 52. Humane Handing ;
28. Fin. Prod Standams/Boneless (Defecs/AQL{P:rx SkinsMaisture) 53. Animel ldentification \
|
Part D - Sampling . |
Generic £. coli Testing 34. Ante Mortem hspection ﬁ
27. Written Procedures ! 35, Post Mortern hspection
28. Samgle Caoiection/Analysis ‘
Part G - Other Regulatory Oversight Requirements ‘
28. Records g v 9 9 I
‘ |
i 55 =L c irecti ;
Saimonella Performance Standards - Basic Requirements | %8. Suropean Community Directives 0
o - i
30. Cormetive Actions | 57. Monthy Review |
31. Reassessment [ 58 ‘
32. Written Assurance ss. |

FSiS- 5000-6 (04/04/2002)
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318 3000-3 '04/04/2002)

53
o

Cbseryation of the Estzblisnmen:

Date; 09/27/05
Establishment # 13
Slaughter/processing

There wers no significant findings to report after consideration of the nature, degree, and
observations. "

31. NAME OF AUDITOR

extent of all

: 82. AUDITOR SIGVATURE AND DATE
Dr. Nader Memarian, DVM

N (}aj,;/fm_a%%;% 10-21-05




United Staies Oepanment of Agricuiturs

nd insoection Senvics

Foreign Establishment Audit Checklist

1

5

s}

jo3

(03]

o

wm
2

m

*. ESTABLISEMENT NAME AND LOCATICN © 2. AUCIT2ATE 3 SSTABLISHMENT NC. 4, NAME JF CCUNTRY .
L . . 10/14/05 ‘ Argentina
Frigorifico SATEP La Aronima 01405 189 ]
Salto . 3. NAME OF AUDITCR(S) S8, TYPEOF ALDIT
| Dr. Nader Memarian, DVM 1K ICN-SITE AUDIT 'DOCUMENT AUDIT
Place an X in the Audit Results block o indicate noncompliance with requirements. Use O if not apolicable.
Part A - Sanitation Standard Operating Procedures (SSOP) L Audit Part D - Continued . Audlt
Basic Requirements | Results Economic Sampling " Resuits
7. Written 380P ! 33, Scheduled Sampie
3. Records aocumenting impiementatian. “ 34, Speces Testing
3. Signed and dated 8SQP, by on-site or overall authanty. 25 Residue
Sanitation Standard Operating Procedures (SSCP .
- P . g ( ) Part £ - Other Reguirements
Ongoing Reguirements ;
'C. impiementatian of SSCP's, including menitering of implémentation. : 36, Zxpont
11, Maintenance and evaiugtion of the effeciiveness of SSCP's. ' 37. impert
12, Camective actionwhen the SS0Ps have faied to prevent direc! ' . ) - ~ !
nduct coramination or aduleration. . 38. Establishment Grounds and Pest Control i
13. Dailyrecords document item 10, 11 and 12 above, 28 Estanlishment Construciion/Mainienance 1
Part B - Mazard Analysis and Critical Control 40. Light i
Point (HACCP) Systems - Basic Reguirements : —
i 41, Venilation
14, Developed and implemented a writien HACCP pian | :
15, Contents of the HACCP list the food safely hazards, crticai controf i 42, Plumbing and Sewage
noints. critical limits, pracedures, corrective actions. |
18. Records documenting impiementation and menitoring of the : 43, Water Supply !
HACCP plan. i
- ; ; 44, Dressing Rooms/Lavataries
17. The HACCP plan is signed ana dated by the responsible |
establishment individual, ) 45, Equipment and Utensiis \
Hazard Anaysis and Critical Contm! Point | \
(HACCP) Systems - Ongoing Requirements ; 48, Sanitary Operations ‘
18. Manitaring of HACCP pian, i 47, Emplovee Hygiens
18. Verification and validation of HACCP pian. ~ .
48. Condemned Praduct Cantral i
20. Corective action written in HACCP pian. ;
‘21, Reassessed adequacy of the HACCP nian. ‘ Part F - Inspection Requirements §
22. Records documenting: the wiitten HACCP plan, menitering of the ! \
. f | i
critical control points, dates anc times of specific event ocaurrances. l X 49. Government Statting !
Part C - Economic / Wholesomeness 1 50. Daily inspection Coverage 1
23. Labeling - Prequet Standards ! - ;
. £1. Enforcement P X
24, Labeling- Net Weights ‘ : |
25. General Labaling 52. Humane Handling [
28. Fin, Prod Standams/Boneless {Defeas/AQLU/Pok Sking/Moisture) 53. Animal ldentification }
Part D - Sampling : 3
" . A ¥ i [
Generic £ coli Testing ' 54. AmeMonem hspection |
27. Written Procedures: | Z5. Post Mortem hspection l
28. Sample Coliection/Anatysis ‘[
s = ‘ Part G - Other Regulatory Qversight Regquirements
. Recoras i
R . i B E ity Directive I
Salmonella Performance Standards - Basic Requirements | %8 Burapean Community Directives ' 0
30, Ccreciive Actions §7. Moniy Review :
31, Reassessmant : se. ‘
32. Written Assurance : e

FSIS- 5000-5 (04/04/2002)



SIS S0C0-5 104/04/2202) Page 2 af2

80. Chservation of the Zstapiisnment

Date: 10/14/5
Establishment = 189
Slaughter

22/31 The establisnment’s records did not address all four parts of the corrective action to be followed
in response 1o a deviation from critical limit as required in 9CFR part 417.3.

51. NAME OF AUDITGCR 162, AUDITOR ASIG\JATUF\’E AND DATE
| i D i “ { =2
Dr. Nader Memarian, DVM ; [\h()P_f /j\/{ - i BL W0-31.0F%




Un:ec States Zenariment of Agricuiure
Foog Safety 2na Inspeion Service

Foreign Establishment Audit Checklist

1. ZSTAELISAMENT NAME AND LOCATION 2. ALUDIT OATE 3. S3TABLISHMENT NC. ' 4. NAME OF COUNTRY
- Argentina
Finexcor SRL. 09:29/03 249 >
Nelson, Santa Fe ! 8. NAME OF AUDITOR(S) & TYPECF AUDIT
’ Dr. Nader Memarian, DVM “ DOCUMENT AU T

I SITE A I
1‘1 ON-SITE AUDIT |

Place an X in the Audit Results block 10 indicate noncombpiiance with requirements.
. q

Use O if not applicable,

Part A - Sanitation Standard Operating Procedures (SSOP)

Part D - Continued

. At i Await
Basic Reguirements I Resuls Econamic Sampling | Resuits
7. Wrtten S80P 23. Scnequied Sampie
8. Recoras cocumenting implementation, 34, Speces Testing '
3. Signed and dated SSOP, by on-site araverall authority. 35 Residue \
Sanitation Standard Operating Procedures (SSCP ] I |
Ongoinngequirgements { ) Part E - Other Reguirements ] ‘
10. Implementation of SSOP's, including monitering of impiementation. 38. Export
11. Maintenance and evaluation of the effecivenass of SSOF's. ! 37. Import \
12. Cormetive actionwhen the S8QFs have faied to prevent direct - . |
noduct cortamination or aduteration. 38. Establishment Grownds and Pest Control |
12, Dailyrecords document item 10, 11 and 12 above ] 39, Establisnment Construction/Msintenance ]
Part B - Hazard Analysis and Critical Control 40, Light
Point (HACCP) Systemns - Basic Requirements a1 Venia
. Ventilation
14, Developed and impiemented a written HACCP plan | i :
15, Contents of the HACCP iist the food safety hazards, critical control \) 42. Plumbing and Sewags |
noints. critical limits. orocedures, corrective actions. | :
18. Records gocumenting impiementation and manitaring of the } 43. Water Supply |
HACCP plan. ) i ;
: 44, Dressing Roamsi.avatories
17. The HACCR plan is signed and dated by the responsible i 8 i
; i ) |
establishment individual. | 45, Eaquipment and Utensils i
Hazard Analysis and Critical Control Point T
(HACCP) Systems - Ongoing Requirements [ 48. Sanitary Operations ?
A [y |
8. Monitoring of HAGCF plan. | 47. Employee Hygiene
18. Verdfication and validation of HACCP plan. ! , ;
) | 48. Candemned Praduct Control !
20. Carractive action written in HACCP pian. f T
21. Rezssessad adeguacy of the HAGCP pian. ‘ Part F- Inspection Requirements
‘ | :
22. Records documenting: the written HACCP plan, monitoring of the ‘\ |
critical control points, dates ana times of specific event occurrences. ‘ 48, Gavernment Staffing ‘
Part C -Economic / Wholesomeness 50. Daily Inspection Coverage :
23. Labeling - Praduct Standards :
3 51. Enforcement ;
24, Labeling- Net Weights ‘ |
28. General Labsiing | 52. Humane Handling i
28. Fin. Prod Standams/Boneless (Defects/AQL/Pork Skins/Moisture) | 53. Animal ldentification |
i !
Part D - Sampling ; . ;
Generic £. coli Testing | 54, Ante Monem nspection |
if i
27. Written Pracedures ' 35. Post Monem hspection ‘
28. Sample Colection/Analysis : ‘
29, Recerds Part G - Cther Reguiatory Oversight Requirements \‘ |
. i 5 = .\ N .. ’
Saimonella Performance Standards - Basic Requirements | 8. European Community Directives , 0
33. Comective Actions ! 37. Monthy Review
31, Resssessment 8,
i
32. Written Assurance =N i

F3iS- 5000-6 (04/04/2002)



80, Observation of the Eswabiishment

Date: 09/29/0%3
Establishment # 249
Slaughter

here were no significant findings to repert after consideration of the nature, degree, and extent of all
-~ g by ? -~ i
cbservations.

81. NAME QF AUDITOR | 62. AUDITOR SIGNATURE AND DATE

Dr. Nader Memarian, DVM Ahps+ MA Mo DUy 10-31-95



&
afety ana inspecion Servics

Foreign Establishment Audit Checklist

ZITABLIHMENT NAME AND LOCATICN ZOAUDIT DATZ 0 3 ZSTABUSHMENT NO. & NAME OF COUNTRY
0/12/0% - Argentina

Mirab S.A 10/12/0%2 1067

Pilar £. NAME OF AUDITQR(E) "B, TYRE OF AUDIT

Dr. Nader Memarian, DVM

!X ON-STEAUDT | IDOCUMENT :UDT

FPlace an X in the Audit Resuits biock te indicats noncompliance with requirements. Use O if not applicable.

Part A - Sanitation Standard Operating Procedures (SSCP)

Part B - Continued

; At Sudit
Basic Requirements | Resuts Economic Sampiing | Resuts
7. Written 3S0P 23, Scheduiea Sample
8. Recerds documenting implementaticn. 34, Speces Testing |
2. Signed and dated SSOP, by on-site aroverail authority. 35 Residue
Sanitation Standard Operating Procedures (SSOP .
. P L~ ( ) Part E - Other Requirements y
Ongoing Requirements |
10. implementation of SSOP's, including manitering of implementatian, 36 Expont ]
11. Maintenance and evaluation of the effeciveness of SSOP's. : 37. impert :
12. Corective actionwhen the SSOPs have faied to prevent direct i R o ) )
product coramination or aduteration. 38, Establishment Grounds and Pest Contrai !
43. Daily recoras document item 10, 11 and 12 above. i 38. Establishment Construction/Maintenance
Part B - Hazard Analysis and Critical Control 40. Light :
Point (HACCP) Systemns - Basic Requirements —
- 41, Ventilation
14. Deveioped ang implemented a written HACCP plan . i
18. Contents of the HACCP list the food safety hazards, critical control ! 42. Plumbing ana Sewage
points, critical limits. procedures. corrective actions. |
18. Records dozumenting impiementation and menitering of the J 43. Water Supply
HACCP plan. i ;
- - - - 44, Dressing RoomsiLavataries
17. The HACCP plan is signed ang dated by the respansible i :
establishment individual, ? 45. Equipment and Utensiis 3
Hazard Analysis and Critical Control Point -
(HACCP) Systems - Ongoing Reguirements 48. Sanitary Operations !
“ itari o !
18. Manitering of HAGCP plan. : 47, Employee Hygiens |
19, Verification and validation of HAGCP pian. | —
| 48, Conaemned Product Control |
T |
20. Carrective action written in HACCP plan, : a
21, Reassessec adequacy of the HACCP pian. \‘ Part F - Inspection Reguirements !
22, Rarare . . . - — - ;
<< Recoras gocumenting: the written HACCP plan, monitoring of the | . - i
critical control points, dates and times of specific event accurrences. | 48. Gavernment Staffing ‘
Part C - Economic / Wholesomeness 1 50. Daily Inspection Caoverage |
23, Labeling - Product Standards : -
&1, Enforcement |
24, Labeling- Net Weights |
28. General Lapeling 52. Humzne Handling L0
28, Fin. Prod Standads/Boneiess (Defecs/AQLU/Perk SkinsMoisture) j 53. Animal identification 0
Part D - Sampling i . ]
Generic E. colj Testing 1 54. Ante Mortem hepection )
27, Writlen Pracedures s} 55. Post Mortem hspettion 0
I
28. Sample CollectioniAnalysis e ‘
Part G - Other Regulatory Oversight Requirements ‘
28 Records 0 g v 9 9 !
_ _ | e & iy Directi |
Salmonella Performance Standards - Basic Reguirements | 8. European Community Directives . O
30. Cormective Actions i 0O 57. Monthy Review
31, Reassessment 0 S8, !
_ i
32, Written Assurance 0 8. :

F 318- 5000-3 (04/04/2002)



FSIS 5000-5 (04/04/2002)

£0. Cbservation of the Estanoisnment

Date: 10/12/03

Establishment # 1067

Processing (Beef Jerky)

There were no significant findings to repart after consideration of the naturs, degrae, and extent of all
observations.

81. NAME CF AUDITCR i 52‘. AUDITCR ISIGNATURE AND DATE
N 1 V! 1 i i
Dr. Nader Memarian, DVM (\W€" /\/\JM\}‘_ = Nim 10-31-95




=
Food Safety and Inscection Servics

Foreign Establishment Audit Checklist

. SSTABLISHMENT NAME AND LOCATION 2. AUDIT 2ATE 2 ZSTABLISHMENT NC. ¢, NAME OF COUNTRY
, ‘ ‘ Argentina
Quickfood S.A. 10/04/05 1113 ‘
Villa Mercedes 5. NAME CF AUDITOR(S) 8. TYPECF AUDIT

IDCCUMENT AUDTT

San Luis . ‘ —
DI‘. NB.O.EI‘ Memarlan, D\/—l\’I ! \ X JON-SITE ALDIT

lace an X in the Audit Results block to indicate noncomnpliance with requirements. Use O if not apolicable.

Part A - S3anitaton Standard Operating Procadures (SSQOP) Audit Part D - Continued " oaudit
Basic Requirements | Resuts Economic Sampling | Resuits
7. Written SSOF ' 33. Scneduled Sampie |
8. Records aocumenting imoiementation, i 34, Species Testing
8. Signed and aated SSCOP, by on-site ar averall authority, ‘ 35, Residue
Sanitati ndard Operating Procedures (SSOP . i
on Sta d Operating P res ) | Part E - Other Requirements |
Ongoing Requirements i ‘
0. Implementation of SSOP's, including monitoring of imolementation. 38 Exon
11, Maintenance and evaiuation of {he effeciveness of SSCP's. 37. Impon i
12. Comective acticnwhen the SSOFs have faied to prevent direct _ . !
amduct cortamination ar aduleration. 38, Establishment Grownds and Pest Controt '
13. Dailyrecards document itern 10, 11 and 12 apave, 38, Establishment Construction/Mainenance
Part B - Hazard Analysis and Critical Control 40. Light
Point (HACCP) Systems - Basic Requirements )
41, Ventilation
14, Deveioped and implemented a written HACCP pian .
15. Contents of the HACCP list the food safety hazards, critical control 42, Plumbing and Sewage
ooints, critical limits, procedures, corrective actions.
18. Records documenting implementation and monitoring of the 43. Water Supply
HACCP plan,
- . ) 44 Dressing Roomsilavateries
17. The HACCP plan is signed and dated by the responsible
-establishment individual. 45, Eauipment and Utensiis
Hazard Analysis and Critical Control Point
{(HACCP) Systems - Ongoing Reguirements 48. Sanitary Operations
18. Monitering of HACCP plan. 47, Emaloyee Hygiene
18. Verificalion and vaiidaticn of HACCP plan. ] ]
4B, Condemned Product Contral
20. Corrective action written in HACCP plan.
21. Reassessed adequacy of the HACCP pian. Part F - Inspection Requirements
2. Recards documenting: the writen HACCP ptan, manitaring of the N
. S YIS i i 48, T
critical control points, dates and times of specific event occurrences. 8. Government Staffing
Part C - Economic/ Whoiesomeness 50. Daily inspection Coverage
23. Lapeiing - Product Standaras
51. Enforcement
24, Labeling - Net Weights
25. General Labeiing 52, Humane Handling
28, Fin. Prod Standaris/Baneiess (Defects/AQL/Park Skins/Moisture) 53. Animal ldentification
Part D - Sampling )
Generic E. col Testing 54. Ante Mortern hspection
27. Written Procedures 35. Post Mortem hspection
28. Sample Collection/Analysis ;
Pa - Other Reguliatory Oversight Requirements i
28, Records tG-ot g R4 9 q |
I
Saimonella Performance Standards - Basic Requirements $8. Zurepean Community Directives
30, Corrective Actions 57. MonmHy Review
31, Reassessment 38.
32. Written Assurance g8,

= SIS~ 8000-8 (04/04/2002)



=SIS ZGLC-5- m4/04/2002) PageZofz

80, Cbservaiion of the Suianlisnment

Date: 10/04/058
Fstablishment# 1113
Slaughrer

10 Condensate from the over head's cooling units was observed dripping onto exposed
meat products on the cutting room {3 CFR part 416.13}. Immediate carrective action
was taken by inspection officials and establishment personnel.

22/51 The establishment’s HACCP verification records did not include initial by the responsible
establishment employee for each entry {SCFR part 417.5(b).

81. NAME OF AUDITOR |52, AUDITCR SIGNATURE AND DATE
oy . 1y , -




Unitec Slates Sepanment of Agricuiture

(5]

Foreign Establish

og Szfety zna In

ceciion Service

ment Audit Checklist

Y. ESTABLISHEMENT NAME AND LCCATICN

Consignaciones Rurales

TABLISHMENT NO.

4 NAME OF COUNTRY
Argentina

137

Berazategui B

6. TYPEOF AUDIT

1 X ioN-sTE AUDIT

'DCCUMENT AUDIT

Place an X in the Audit Results block to indicate noncompliance with requirements. Use O if not applicable.

Part A - Sanitation Standard Operating Procedures (SSOF)

Part D - Continued

Augit Audit
Basic Requirements | Resuts Economic Sampling [ Resuls
7. Wiitten SSCP 33, Scheguied Sample
3, Records documenting imptementation, . 34. Speces Testing \
2. 3igned and dated SSOP, by on-site oraverall suthaority. 35. Residue i
Sanitation St?:;;;(g)p::zaggxzdures (SS0OP) \w Part E - Other Requirements
10. Imolementaiion of SSOP's. including monitoring of implementation. I X 38, Bxport ‘
11. Maintenance and evaluation of the effectiveness of SSOP's. | 37. Import
12. Corrective actionwhen the SSOF's have faied to prevent direct i ) N :
proguct cortaminaticn or aduleration. : 38. Esiablishment Grounds and Pest Caontral
13. Daily recoras document itern 18, 11 and 12 above. 39, Establishment Construction/Maintenance
Part B - Hazard Analysis and Critical Control é 40. Light i
Point (HACCP) Systems - Basic Reguirements ; T
- 41, Ventilation i
14. Oeveloped and impiemented a written HACCP plan . ' .
15, Contents of the HACCP list the food safety hazards, critical contro! 42. Plumbing and Sewage |
paints. criticai limits, procedures. corrective actions. i
|
16. Records documenting implementation and manitoring of the 43. Water Supply |
HACCP plan. . :
- — - ) 44, Dressing Rooms/iLavatones !
17. The HACCP pianis signed and dated by the responsible ; :
establishment individual. | 45, Equipment and Utensils “
Hazard Andysis and Critical Controi Point |
(HACCP) Systems - Ongoing Requirements 46, Sanitary Operations i
18. Monitaring of HACCP pian, 47. Employee Hygiene 1
18. Verification and validation of HACCP pian. | |
! 48. Condemned Product Control !
20, Corrective action written in HACCP pian. | 1
21, Reassessed adequacv of the HACCP plan. | Part F - Inspection Requirements :
22. Recores documenting: the written HACCP pian, manitoring of the P - ;
critical contrai points, aates and times of specific event occurrences. ~ X 49, Government Staffing |
Part C - Economic / Whoiesomeness ; 50. Daily Inspection Caverage [
23, Labeling - Product Standaras ! ;
51, Enforcement ‘ X
24, Labeling ~ Net Weights
25, General Labeing 52. Humane Handling- |
26. Fin. Prod Standamds/Boneiess (Defects/AQL/Pork SkinsMoisture) 53. Animal [dentification . ‘
Part D - Sampling ] ‘
Generic . coli Testing 5¢. Ante Mortem hspection 3
}
27. \Written Proceaures 55. Post Mortem hspection 5
28. Sample Colection/Analysis ‘
; ‘ Part G - Other Reguiatory Oversight Regquirements i
28. Records ! |
I
; ; ; g6 £ ity Directives
Salmonella Performance Standards - Basic Requirements | . Zuropean Community Directive 0
I
30, Corective Actions ! §7. Monthy Review {
1
31, Resssessment 58 ‘
‘ r
32, Written Assurance 38. :

F SIS- 3000-8 (04/04/2002)
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IS 5000-3. C4/04/2002) a

33

0. Chservation of the Sstaniisnment

Date: 10/19/03
cstablishment# 1378
Slaughter

10 Condensate from the over head's structures was observed dripping onto exposed
povine carcasses on a cooling room {9 CFR part 416,13}, Immediate corrective action
was taken by inspecticn officials and establishment persannel.

22/81 Tne establishment's HACCP verification records (calibration records) did not include time
{9CFR part 417.5(b}.

81. NAME OF AUDITOR © 82, AUDITOR !SIG\JATURE AND DATE
Dr Naday ; i \ Fan o Ny i
Dr. Nader Memarian, DVM ‘ M.\/,&, /\M : Lan ly 3 -

M

}

O
L




Foreign Establishment Audit Checklist

toESTABLIBHMENT NAME AND LOCATICN

Sadowa

2. AUDIT CATE 4. NAME OF COUNTRY

Mar del Plata

10/10/03 ‘ 1921 Argentina
5. NAME OF ALDITCA) 5. TYPE OF AUDIT
Dr. Nader Memarian, DVM X loN-STEALDT | iDOGUMENT AUDT

Place an X in the Audit Results block to indicate noncompliance wih requirements. Use O if not applicable.

Part A - Sanitation Standard Operating Procedures (SSCF) ALalt Part D - Continued | At
Basic Requirements i Resuts Economic Sampling | Resuts
7. Wrtten SSCF 33, Scheduiea Sampie ‘\
8. Records documenting impiementatien, ‘ 34, Species Tasting |
T |
5. Signed and cated SSCP, by en-site or overall authority. ! 35. Residue !
— = : ii
Sanitation Standarc;l Operaupg Procedures (SSOP) Part E - Cther Requirements \i
Ongoing Requirements i
‘0. implementation of SSOP's, incluging manitoring of impiementation. . X 36. Zxpon i
11. Maintenance and evaluaticnof the effeciveness of SSOP's. | 37. impon 3
‘2. Corrective actionwhen the SS0Ps have faied to prevent diract ] ! , |
pmduct cartamination or aduteration. ! 38, Establishment Grounds and Pest Control :
13. Dailyrecords docurnent item 10 11 and *2 zbave, ; 38, Establishment Construction/Maintenance |
Part B - Hazard Analysis and Critical Controi } 40, Light “
Point (HACCP) Systems - Basic Requirements : L |
; 41, Ventilation ]
14. Deveioped and impiemnented a written HACCP plan . R —
= |
16. Conterts of the HACCP list the faad safety hazards, critical control | 42, Plumbing and Sewage ;
points. critical limits, procedures. corrective actions. ' )
18. Recards documenting impementation and menitering of the 43, Water Supply !
HACCP pian. : ; I
. ) - ; 44, Dressing Rooms/Lavatores !
17. The HACCF pian is signed and dated by the responsibie ! i
establishment individual. 45 Equipment and Utensils \
Hazard Analysis and Critical Control Point ;
(HACCP) Systems - Ongoing Requirements : 48, Sanitary Operations
8. Monitaring of HACCP plan. 47. Empioyee Hygiene |
8. Verification and validation of HACCP plan. | ) i
! 48, Condemned Product Contral '
20. Corrective action written in HACCP pian. : i
2%, Reassessed adeguacy of the HACCP plan, ‘ Part F - Inspection Requirements j
22, . - . N ; .
Rgc_crds docuyner)tmg. the wnneanACCP piarj_. monitering of the ' 49, Gavsmment Staffing i
critical controi peints, dates and times of specific event occurrences. | :
Part C - Economic/Wholesomeness ‘ 50. Daily Inspection Caverage |
23. Labeling - Product Standards ! |
i : &1, Enforcement X
2¢. Labeling - Net Weights ! .
I . i
25 Geners! Labeling ; §2. Humane Handling ;
H i
28. Fin. Prod Standams/Boneless (Defecs/AQUPerk SkinsMuoisture) ‘5 53. Animal ldentification \
Part D - Sampling ! i T 1‘
Generic £, coli Testing \ 84. Ante Mortem nspectien |
. . 1
27. Written Procedures l £5, PostMartem hspection |
28. Sample Colkction/Anaiysis ! ,
Part G - Other Reguiatory Oversight Requirements i
29, Recoras | - '
|
i : £8. Eu ity Directives !
Salmonelia Performance Standards - Basic Requirements | 8. Eurogean Community Directiv | G
: i
30. Cormeciive Actions £7. Monthly Review |
|
31. Reassessment ! s i
32. \Written Assurancs ‘ g8, !

F3IS- 5000-5 (04/04/2002)



Dare: 10/10/02
Establishment # 1621
Slaughrer/processing

10

A ready to use meat mixer, on the processing room, exhibited product residues fram the

previous days’ operation on its product contact surfaces {9 CFR part 416.13}.

22/51 Register of the calibration of precess-monitering instruments and monitoring records did not
inciude time and/cr initial by the responsibie establishment employee for each entry {SCFR par
417 .5(b}.

81, NAME OF AUDITCR

Dr. Nader Memarian, DVM

| 82. AUDITOR SIGNATURE AND DATE

j }\\DC}X* ) /\,’L@Kk_».@:g/‘ YA— 10-31-0%




1. ZSTABLISEMENT NAME AND LOCATION 2 AUDIT 2ATE 3. ZSTABLISHMENT NC. 4 NAME OF COUNTRY
Frigorifico Gorina S.ALC. . lozoos v 2022 Argentina
Gorina | S NAME OF AUCITCR(S) 8. TYPEOF AUDIT
Dr. Nader Memarian, DVM X ON-STEAUDIT | DOCUMENT ALDIT
Places an X in the Audit Results black o indicate noncompliance with requirements. Use Q if not applicabie.
Part A - Sanitation Standard Operating Procedures (SSOP) DAt Part D - Continued " Auait
Basic Requirements | Resuls Econaomic Samp[ing ‘ Resuts
7. ‘WNritten 330P ; 33. Scneauied Sampie
3, Recsras aocumenting imolemen:ation. | 34. Speces Testing ‘
3. Signed and dated SSOP, by an-site oroverall authority. ; 35, Residue ‘

Sanitation Standard Operating Procadures (SSCP) ‘ Part E - Other Requirsments |

Ongoing Requirements ‘ |
10. impiementaticn of SSOP's, including monitoring of impiementation. 35, Sxpont ‘

11. Maintenance and evaiuation of the effeciveness of SSOF's. 37, Impon

12. Cormctive actionwhen the SSOPs have faied to prevent direct |

A > i Srounds & ntroi
poauct zomaminaticn or aduteration. 38. Establisnment Grounds and Pest Ca

13. Dailyrecords document item 10, 11 and 12 above. i a8, £ lianment Construction/Maintenance

Part B - Hazard Analysis and Critical Control | 20, Lignt

Point (MACCP) Systems - Basic Requirements : e i
41, Ventilation !
14, Deveioped and impiemented a written HACCF plan | i

m

Contants of the HACCP list the foad safety hazards, criticai control ‘ 42. Plumbing and Sewage j

aeints, critical limits, procedures, corrective agtions.

18. Records documenting impkementation and menitoring of the : 43. Water Supply
HACCP plan. |

44, Dressing Rooms/Lavatories

17. The HACCP plan is signed and aated by the responsibie i

astablishment individuat. 45, Eguipment and Utensils

Hazard Analysis and Critical Control Point
(HACCP) Systems - Ongoing Requirements ! 46. Sanitary Operations

18. Meonitoring of HACCP plan. [ 47. Employee Hygiene ;

18. Verification and validation of HACCP pian. i ] i
48. Condemned Praduct Cantral

20. Carrective action written in HACCP pian.

21. Reassessed adequacy of the HACCP plan. Part F - inspection Requirements j

<4 Recards dacumenting: the written HACCP pian, monitoring of the

™ ; ; . . ! 49, Government Staffin i
crifical control points, dates and limes of specific event occurrences, ! e |

Part C - Economic / Whalesomeness \ 50. Daily inspection Caverage
23. Labeling - Proquct Stangards :
31, Enforcement
24, Lakelfing- Net Weights
25, General Labeling ] ‘ §2. Humane Handling
28. Fin. Prod. Standards/Bonetess (Defects/AQL/Pork SkinsMaisture) i 53, Animal ldentification

Part D - Sampling i

Generic E. colf Testing ‘» 54, Ante Moertem hspection

27, \Written Procedures { 35, PostMortem hspection

28. Sarnpie Collecticn/Anaiysis

Part G - Other Regulatory Oversight Requirements i

29. Records
! )
Saimonella Performance Standards - Basic Requirements | 56. European Community Directives 0
30. Cormctive Actians . 7. Monthly Review
31. Reassessment S <8 l

tn
w

32, Written Assurance

F8IS- 5000-8 (04/04/2002)
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el

N

0. Cbservation of the Zsiaclisnment

g
0y
n
[N
O
[

Date: 10/20/05
Establishment # 2025
Slaughrer

There were no significant findings to report after cansideration of the nature, degres,
observations.

-

31. NAME OF AUDITOR

‘5}2 AUD]TOF/{ IGNATURE AND DATE
Dr. Nader Memarian, DVM ,’\h\{ff’% /I Me—ae—t——  10-3i-05




Unitea

States Depanm

emaf mC‘ cuiture

Sacq Safety and inspecicn Senvice

Foreign Establishment Audit Checklist

e

Finexcor S.A.
Cte. Franco 4901

ABLUSHMENT NAME AND O

CATICN C 2

. AUDIT 2ATE
10/12/05

]

ZSTA

ABLISHMENT NC. 4, NAME OF COUNTRY

2062 Argentina

3

NAME OF AUDITGR(S)

8. TYREOF ALDIT

Bemnal - . ——, ——
Dr, Nader Memal‘lan, DV’I\/I ( ] :{ ;DN.S]TE AUD!T JDOCUMENT AUD)T
Place an X in the Audit Results hlock 1o indicats woncomphancc with requirements. Use O if not applicable.
Part A - Sanitation Standard Operating Procadures (SSCF) it Part D - Continued | Audit
Basic Requirements | Restits Economic Sampling | Resuits
7. Written 83CP ; 33 Scheculed Sample )
8. Records documenting implementation. | 34, Species Testing i
3. Signed and dated SSOF, by on-site ar overail autherity, 25 Residue
Sanitati Operati T 8 3 .
nitation standarsi o} mrxg Procedures (S30P) } Part E - Other Requirements \
Ongeing Reguirements ; \
0. implementation of SSOP's, including menitoring of impierentation, 36. Expon ;
11, Maintenance and evaiuation of ihe effecivensss of 33CF's. 37. Import }
12, Caneciive action when the SSOPs have faied to prevent direct . , - d Pest Contra |
product eoramination ar aduleration. | 38. Establishment Grownds and Past Cantral i
13, Daily records document item 10, 11 and 12 apove, ‘\ 33, Establishment Canstruction/Maintenance \
Part 3 - Hazard Analysis and Critical Control [ 40. Lignt ‘
Point (HACCP) Systems - Basic Requirements \ — :
- : ) 7 41, Ventilaion |
14, Developed and implemented a written HACCP plan . | . :
15, Contents of the HACCP list the food safety hazards, critical cantrol ! 42, Plumbing and Sewage
ooints, critical limits, arocedures. corrective actions. i 1
18, Records documenting impkementation and monitering of the I 43. Water Supply !
HACCP plan. ! i
— - - X 44, Dressing Rooms/avataries |
17, The HACCP plan s signed and dated by the responsible ! -
establishment ingividual. i 45, Squisment and Utensits {
Hazard Analysis and Critical Control Point [ i
(HACCP) Systems - Ongoing Requirements ‘ 48, Sanitary Operations |
. ) : | |
'8. Monitoring of HACCP plan. | 47, Emplayes Hygiene !
18. Verification and validation of HACCP plan. |
i 48, Condemned Product Control
20. Corrective action written in HACCP pian. [ ]
21. Reassessed adedquacy of ihe HACCP nian. i Part F - Inspection Requirements 3
22 Records documenting: the written HACCP pian, manitoring of the | N : ;
critical control points, dates and times of specific eavent occurrences, \ 49. Government Staffing !
Part C - Economic/Wnolesomeness ‘ 30. Daily inspection Coverage
23, Lapeling - Product Standards j ;
| 81, Enforcement \
24, Labeling - Net Weights | \
2. General Labeiing i §2. Humane Handling !
28. Fin. Prod Standamds/Boneless (Defecs/ACL/Park SkinsMoistiure) \ 53, Animal ldentification i
Part D - Sampling ‘ , 1
Generic E. coli Testing . 84, Antis Monem nhspeciion
27. Written Procedures \ SE. Post Morem hspection (
28. Sample Coliection/Analysis y :
: Part G- Qther Regulatory Oversight Reguirements i
28. Records i |
J
- . . 88 E i irective i
Saimoneila Performance Standards - BasicRequirements uropean Community Directives ! 0
30. Corrective Acticns £7. Momny Review ;
[
31. Reassessment s i
22, Written Assurance ss.

FSIS- 3000-8 (04/04/2002)
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o

Chservaticn of the cstaplisnment

Date: 10/132/03
Establishment # 2062
Slaughter/pracessing

There were no significant findings to report after consideration of the nature, degree, and exient of all
cbservations.

81, NAME OF AUDITOR 6!2. AUDITOR SIGNATURE AND DATE
Dr. Nader Memarian, DVM
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<niied States Sepanment of Agricuitur

Focd Safety znd Inscecicn Service

Foreign Establishment Audit Checklist

1. ZSTASLISHMENT NAME AND LCCATION 2 AUDT DATE . 3 SSTABLSHMENT NC.  * & NAME OF SOUNTRY
C . e Argentina
Frigorifico Viila Olga S.A. 10/06:03 2064
Bahiza Blanca 5. NAME OF AUDITOR(S) i 8. TYPECF AUDIT
D Nader 7 : !
r. Nader Memarian, DVM (X ION-STEAUDT | DCCUMENT ALDT

>

Place an X in the Auait Results bleck 10 indicate noncomplience with requirements.

Use O

if not applicatle,

Part A - Sanitation Standard Cperating Procedures (SSOF) el Part D- Continued Ausit
Basic Reguirements . Resuls Economic Sampling ' Resuts
7. Wrtten SSQOF 33, Scheduled Sample :
8. Recoras documenting implementation. 34, Species Testing !
8. Signed and dated SSCP, by on-site oraverall autherity. 35, Residue i
g : i
Sanitation Standard Operating Procedures (SSCP) Part E - Other Requirements :
Ongoing Requirements | :
*0. implementation of SSCP's. including monitaring of implementation. i 38, Sxport
11. Maintenance and evaluation of the effectveness of SSOP's. { 37. Import
12. Comective actionwhen the SSOFs have faied to srevent girect ! . ! .
product corzamination ar aduteration. 38, Establishment Grounds and Fest Control
13. Dailyrecords cocument item 10, 11 and 12 abave. g 38. Establishment Construction/Maintenance
Part B - Hazard Analysis and Critical Control ! 40, Light ,
Point (HACCP) Systems - Basic Reguirements — ‘
- 41, Ventilation
14, Developed and implemented a written HACCP pian . -
18. Contents of the HACCP list the food safety nazards, critical contral 42. Plumting and Sewage :
noints, crtical limits, procegures, corrective actions. [
16. Records documenting implementation and monitering af the 43, Water Supply |
HACCP pan. | 3
. 44, Dressing RoomsiLavatories |
17. The HACCR plan is signed and dated by the responsible |
establishment individual. ‘ 48. Eguipment and Utensils |
Hazard Anaysis and Critical Contiol Point !
(HACCP) Systems - Ongoing Requirements i 46. Sanitary Operations ;
1
18. Monitoring of HACCPF pian. | 47. Employes Hygiene ;
18. Verification and validation of HACCP pian. | ‘
! 48. Condemned Preduct Control !
20. Corrective action written in HACCP plan. )
21. Reassessed adsquacy of the HACCP lan. ; Part F - Inspection Requirements i
22 Records documenting: the written HACGP pian, menitoring of the | , j
critical control points, dates and times of specific svent occurrences. f X 4. Government Staffing |
Par C - Economic / Wholesomeness J 50. Daily inspection Coverage
23. Labeling - Product Standards i ]
. i1, Enfercement X
24, Labeling- Net Weights i
25. General Labeling .\ 2. Humane Handiing |
P ; - ‘ . /
28, Fin. Prod Stancams/Boneless (Defeas/AQL/Pak SkinsMaoisture) 53. Animal Identification \\
Part D - Sampling |
. - N b4 E 91
Generic E. coli Testing \1 %4 Ante Monem hspection
It
27. Written Procedures 1 55. Post Mortem hspection
28, Sample Coikction/Anaivsis ; i
‘ { Part G - Other Regulatory Oversight Requirements
28, Records X )
- . R " g8, ¢ ity Direciives !
Saimonella Performance Standams - Basic Requirements | urapesn Gommunity Dire 00
= . i
30. Corrective Actions , £7. Montfly Review ;
21, Resssessment | s8. ‘
| R !
32, Written Assurance ! 8 |

18- 5000-5 (04/04/2002)



2C. Chservaticn of ine Estatlisnment
Date: 10/06,05

Establishment # 2064
Slaughrer

22/51 The establishment's records did not address all four parts of the corrective action to be followed
In response {0 & deviation from critical limit as required in SCFR part 417.3.

81. NAME OF AUDITCR 82. AUDITCR SIGNATURE AND DATE

Dr. Nader Memarian, DVM ‘ [ i(-}/t /\\/ e W} iD-31-0%5




Foreign Establishment Audit Checklist
ZSTAELISHAMENT NAME AND LOCATION 2AUDIT 2ATE 2 BSTABLISHMENT NO. | 4 NAME GF COUNTRY
o i Argentina
Estancias del Sur S.A, 10/03/03 2063
Ungquillo, Cordoba 3. NAME OF AUBITOR(S) T8, TYFEQF AUDIT

Dr. Nader Memarian, DVM

X ien-smeaunT |

'DOCUMENT AUDT

Placs an X in the Audit Results block to indicate noncompliance with requirements. Use O if not apolicable,

Part A-Sanitation Standard Operating Procadures (SSOP) aualt Part D - Continued Audit
Basic Requirements Resuts Economic Sampling | Resits
7. Written 330P 33. Scheduied Sampie i
8. Raceords decumenting implermnentatien. ! 24, Species Testing |
3. Signed and dated SSOP, by an-site or overall authority. 15, Residue ;
T — - = - i i
Sanitation Stanaarq Operatnrxg Procedures (SSCF) 3 Part E - Other Requirements 3
Ongoing Reguirements I
10. implementation of SSOP's, including monitoring of implementation. X %€ Export
11. Maintenance and evaiuation of the effectiveness of SSOP's, 37. Imoon
12. Corrsctive action when the SSOPs have faied to prevent direct ! . ; Q
pmduct sortamination or aduteration. | 28, Estabiishment Grounds and Pest Control !
13. Daily records document item 10, 11 and 12 above. 1 3¢, Ssiwabfisnment Construction/Maintenance
Part B - Hazard Analysis and Critical Control | 40, Light }
Paint (HACCP) Systems - Basic Requirements ‘ ver |
41, Ventiiation I
14, Developed end implemented a written HACCP nlan | } i ‘
15, Coments of the HACGP list the food safety hazards, critical cantrol ! 42, Plumbing and Sewage |
points, critical limits, procedures. corrective actions. j T
6. Records documenting impiementation and manitoring aof the i 43. Water Supply ‘
HACCP plan. : |
; 44, Dressing Roomsilavatones i
17. The HACCR pian is signed and dated by the responsible ; -
establishment ingividual, 45, Equipment and Utensils “
Hazard Analysis and Critical Control Point | }
(HACCP) Systems - Ongeing Reguirements ? 48. Sanitary Qperations \
18. Monitoring of HACCP pian. | 47, Empleyes Hygiene }
19, Verification and validation of HACCP plan. !
48, Condemned Praduct Cantral |
20. Comreczive action written in HACCP plan. : ‘
. . . | i
21. Reassessea adequacy of the HACCP plan. | Part F - Inspection Reguirements | i
22. Records documenting: the written HACCP pian, menitoring of the i ‘
) L ; s : | 4g, {fi i
criical contral points, dates and times of specific event occurrences. i X §. Gavernment Staffing |
Part C - Economic / Wholesomeness 1 30. Daily Inseection Coverage ‘
23. Labeiing - Product Standards i i
i : 51, Enforcement VX
24, Labeling- Net Weights } [
25 General Labeling f §2. Humans Handling :
I T
28. Fin. Prod Standamds/Boneiess (Defeas/AQL/Peark SkinsMoisture) ; 53, Animal ldentification "
Part D - Sampling i . |
Generic E, coli Testing I 54, Ante Morem nspection ‘
| ‘
. : |
27. Written Procedures ? S5, Post Mortem nspection \‘
28. Sample Caolection/Anaiysis | y
28. Record Part G - Cther Regulatory Oversight Requirements ‘
. Recards . ‘
i . ) 5 = ty Directive 1 0
Salmonella Performances Standams - Basic Requirments 58. Zuropean Community Directives |
|
30. Corective Actions 57, MontHy Review |
|
31, Reassessment sa. |
32, Written Assurance g8, \

F Sis- 5000-8 (04/04/2002)



Date: 10/03/03
Establishment # 2063
Slaughter

10 Condensate from the over head structures was observed dripoing onto exposed bovine

carcasses on the slaughter room {9 CFR part 416,13}, immediate corrective action was
taken by inspection officiale and establishment personnel.

22/51

The establishment's HACCP monitoring records did not include time for each entry
{SCFR part 417.5(b}.

81. NAME COF AUDITCR . 82. AUDITOR SIGNATURE AND DATE
- N ! { A
Dr. Nader Memarian, DVM ; }

(0] P




ent of Agricurure
¢ Insgeciicn Service

4 NAME OF SCUNTRY
- i Argentina
4073 i

LISHMENT NC.

Lnitea States Desa”
Fcea Sefery 2
Foreign E
. ZSTASLISHMENT NAME NZ LCCATICN 2 AUDT SATE
(Ganadera Arenales ; 10/18/05
Monte Grande £ NAME O

Dr. Nader Memarian, DVM

' 8. TYFECFALDT

X on-smEALDT |

'DOCUMENT

AUDIT

Place an X

in the Audit Results block 1o indicate nancompliance with requirsments. Use O if not applicable.

Part A-Sanitation Standard Operating Pracedures (SSOP)

Part D - Continued

" auit | Audit
Basic Regquirements | Resus Economic Sampling | Resuts
7. Written SSOP ‘ 33, Scheduled Sample i
3. Records documenting imolementation, ' 34 Species Testing
¢, Signed ana daved SSOP, by on-site or overall authority, i 15 Residue
Sanitation Standard Cperating Procedures (SSOF - . i
aperaing { ) Part £ - Cther Requirements |
Cngoing Requirements i
10. Implementation of SSQP's, inciuding monitoring of imolementation. 3. Export !
"1, Mainenance ana evaluation of the effecivenass of SSQP's, i 37. impent i
1Z. Caenective actionwhen the SS0Ps have faled to prevent direct | - ) - !
nroduct caramination o aduteration, ! 38, Estaplishment Grownds and Pest Centrol “
13. Daily recorgs dacument item 10, 11 and 12 above. \\ 18, Esiatlishment Consruction/Msintanance ‘
Part B - Hazard Anaiysis and Critical Control | 40. Light
Point (HACCP) Systems - Basic Requirements ; - ]1
- - - 41, Ventilation i
14, Developed and implemented a written HACCP plan . : -
18, Contents of the HACCR list the foad safety hazards, criticai contra! ‘ 4Z. Plumbing and Sewage
paints. critical limits, procedures, carrestive actions. ‘ 7
18. Reccrds documenting impiementation and menitering of the \ 43. Water Supply [
HACCP pian. i |
— - X 44, Dressing Roams/iavatories |
17. The HACGCP plan is signed and dated by ihe responsibie "
establishment individual. 45. Ecuipment and Utensiis ;
Hazard Analysis and Critical Contmi Point ‘ ]
{HACCP) Systems - Ongoing Requirements f 48, Sanitary Operations !
4 Halsl 7 ~ ‘
18. Monitoring of HACCP pian. | 47, Empiovee Hygiene |
18. Verification and validation of HACCP plan, ‘} X B
! 4B, Condemned Praduct Control |
20, Carrective action written in HACCP plan ; i
21. Reassessed adequacy of the HACCP pian. i Part F - Inspection Requirements Si
22, Records documenting: the written HACCP plan, monitaring of the j T , ]
criticat controt points, dates and times of specific event oceurrences. i X 4%, Government Statfing (
Part C - Economic / Wholesomeness 50. Daily Insgectian Coverage ;
23. Labeiing - Product Standards J
51. Enforcement X
24, Labeling- Net Weights i
25. General Labeling ; 52. Humane Handling !
28. Fin. Prod Standards/Boneless (Defeas/AQU/Perk Skins/Moisture) | 53, Animal Identification :
Part D - Sampling ; |
Generic £ colf Testing i 34. Ane Mortem hspection |
I
27. ‘Written Procedures | 85. Post Mortem hspaction ?
|
28. Sampie Colection/Analysis 1
28, Recor Part G - Other Regulatory Cversight Requirements -
AN 2cores . |
‘ |
| !
Z = i H §
Salmonella Performance Standards - Basic Requirements | %6 European Community Directives . O
30. Cormclive Actions 57. Menthy Review |
|
21, Reassessmant S8 ‘
2. Writlen Assurance g8

FSIS- 5000-8 (04/04/2202)
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8Q. Chservation of the Zsieblishmen:

Date: 10/18/03

Estaplishment # 4073

Slaughter

18/81 The establishment did not follow its verification irequency fer calibration of process-monitoring
equipment in accordance 1c its HACCP plan as required in 3CFR part 417.4.

22/81 There were no pre-shipment records available for review {9 CFR part 417.5(c)}.

81. NAME OF AUDITOR 82, AUDITOR SIGNATURE AND DATE
A

Dr. Nader Memarian, DVM | Nﬁ d o N e N> 10.31-05




NO COMMENT WAS RECEIVED FROM ARGENTINA
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